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Aa  interview  between  Miss  Rath  Van  Deman,  Bireau  of  Hoi^e  Econonics,  and 
Mr.  Roy  C.  Potts,  Bureau  of  Agricultural  Economics,  delivered  i^x-tlie-D-epartiaen't^^,^ 
of  Agriculture  period  of  the  National  Farm  and  Hoinp  Hour,  lDroadb«««t--l37"'S'iretwc^^ 
of  48  associate  llBC  radio  stations,  Tuesday,  November  22,  1932, 


MESS  VALT  DEm;  ;   How  do,  you  do,  Everybody?       ,  _  .  . 

With  Thanksgiving  only  two  days  off  I  khov;  you  are  wanting  the  latest  news 
about  turkeys  today.    And  we're  ^ready  to  give  it  to  you.    Mr,  Roy  C,  Potts,  poul~ 
try  marketing  specialist ; from  the  Bureau  of  Agricul tarsal  Econoimcs,  is  here  ?dth 
me.    And  he  certainly  looks  as  though  he  had  cheerful  news  about  the  turkey  market. 

Am  I  right,  Mr.  Potts?    Are  there  plenty  of  fat  tender  turkeys  ready  for 
the  Thanksgiving,  trade  this  year? 

IvIR,  POTTS;      les,  Miss  Van  Deman,    I  believe,  there* s  a  supply  of  turkeys  large 
enou^  to  meet  all  Thanksgiving  demands,  '  '     .  '  "  ' 

And  as  for  the  quality,  the  turkeys  coming  on  the  market  are  equal  to,  if 
not  better  than  those  of  last  season.  '.  Each  year  turkey  growers  take  greater  care 
in  selecting  the  .turkeys  for  the  Thanlcsgiving  market.    They  pick  from  their  flocks 
only  the  more  mature,  well-fleshed,  fatter  birds  to  sell  at  Thanksgiving,  This 
allows  the  lighter  smaller  birds  time  lio  put  on  more  wei^t  before  ChristmaSg  and 
it  assures  the  consumer  of  high  quality  turkeys  for  both  holidays, 

MISS  IM  DEFAIT:    Does  this  mean,  Mr.  Potts,  that  there  will  be  plenty  of  tui-keys 
weighing,  say,  from  8  to  10  pounds?    Small  faroilies,  you  know,  want  small  turkeys 
nowadays.    And- ovens  as  well  ai,s  families  are  smaller  than  they  used  to  be. 

M.  POTTS;    Yes,  there  will  be  plenty  of  the  smaller  hen  turkeys  on  Sale  this 
week.    So  .  far  wholesale  prices  for  these  high-quality  young  hen  turkeys  run  one  or 
two  cents  .-liglier  than  for  young  tons.    Eor  the  family  that  wants  a  small  turkey, 
I*d  recommend  one  of  the  plunp  youn£,^  hens,  weiring  from  8  to  10  pounds.  They 
have  a  gopd  full  breast,  and  ahigh.  proportion  of.  meat  to'  bon.e.    Bufif  you  want 
a  14  or  15  pound  turkey,  then  choose  one  of  the  young  toras.    The  toms  have  larger 
frames  and  when  they  fill  out  well,  they  naturally  weigh  several 'pounds  more  than 
the  hens  of  the-  same- age,  .    .      :  _  . 

MI 5S  VM  DBLiAIT ;  ^  Mr.  Potts,  now  that  you  can  assure  us  of  supply  and  quality,'  what 
about  turkey  prices?    I  kfibw  that'*  s  a  hard  question -to  answer  for  the  country  as 
'a  whole,  but  perhaps,  you  can  tell' us  what  the  retailers  are  selling  their  turkeys 
for  in  some  of  the  big' cities.' 

•>     •       r  . '-    •     '.(Qver)-  ■  , 
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I'£R.  POTTS r    Yes,  I  have  news  fron  Boston,  llev!  York,  Philadelphia,  ond  CMcago. 
Eetnil  prices  for  very  fine  quality  western  turkeys  run  from  27  to  32  cents  a 
pound.    Here  In  Washington  sone  stores  are  retailing  good  quality  turke^^'s  for  25 
cents.    In  Hew  England  and  soi'-io  ■  o'f -the  eastern  r-iarkets  foncy  turkeys  fron  neoxby 
frjxis  corxiand  higher  prices.    Turkeys -of  No,.  2  quality  are  retailing  as  low  as  20 
cents  a  pound,  \'       ■'  "  .  "  • 

Now,  Miss  Van  Der.ian,  I'm  going  to  turn  the  tables  aad  ask  you  a  question 
or  two. 

mSS  VM  DEILAIJ;    All  riglit,  Mr.  Pottg.,  I  ^ess  that's  only  fair. 

I'/IR.  POTTS;    Miss  Van  Denan,  isn't  it  the- cooking  that  niakes  a  turkey  golden  "bro^vn 
and  tender  ond  juicy  and  delicious  when  its  served? 

-  •  !        .   '    .  • 

MISS  VAiJ  immJi    Yes,  Mr.  Potts,  I  adr.iit  it  ts, 

MR.  POTTS;    Fell,  occasionally  I  hear '■•■debate  s.'^ahq-ut  the.  best  way  to  roast  a  turkey. 
Soiree  good  cooks  I  Icriow  say  they  always  use  a-  covered,  roaster ;  others  sa;^''  they 
never  put  a  lid  over  a  tu:j"key  in  the  oven.    Now,  what  do  you  hone  econoi-iicB 
specialists  say?  «      ..  .  .--.v  . 

1.0!, SS  VAN  DEi.J\I'T;    Well,  Mr,  Potts,  it  all  depends  on  whether  you  have  one  of  those 
plunip  young  turkey^  less  than  a  year  . Old,  or  whether ■  you, have  a  larger,  older  bird. 
A  youn.g  .turkej'-,,  we  thinlc,  cooks  better  in  an  open  .pan,  -pro vi ded,  the  heat  of  the 
oven  i S/ V/ ell  controlled,    A  large,  heavy,  older  bird  - generally  needs  a.  covered 
-.roaster*    But  if  you  want  a  ni.ce  brown  cri spy  finish  on  a  roa.st  turkey,  donH  let 
the  cook  '£p.t  water.into  that  covered  paii.    The  ste.an  .that .  cones  fron  the  turkey 
itself  is  enougii  to  help  cook  it  tender.    Too  mch  noi sture  .Vvlll  pot-roast  it  and 
,'draw.out  the  juice  and  the  flavpr. 

ilR.  POTTS;'.  I.'Ifss  Van  Denan,  you  spake:  of  well-controlled  heai:  i,n  the  O.ven.  Well, 
what  do  you  nean  by  that?  ,  '■  'i. 

IGSS  VAlT . DBr.lA! J ;  .  Well,  any  kind  of  a  turkey,  young  pr  old,  needs  a  hot,  oven  at 
the  start.,  .a,,rcmd  400-  to  450°  P.,  to  browrj.  it  li-ghtly....  Then  it  is  best  "to  reduce 
the_  oven,;hea^  rapidly  to  noderate,  or  about  35Q'^P.,.  and. let  the.  turkey  finish 
roasting  :sl owl y.    That's  the  way  to  develop  flavor  and  hold. in  the  juices.  A 
y6ung  .turkey, ..weighing  8  ''^o'  10  pounds  will  roast  tender,  this  way  in  2-1 /2  to  3  hours. 
The  large,  older*  bird  in  cibout  4  hours.    Of  course  a  turkey  needs  turning  occasion- 
ally and  basting  with  the  brown  drippings  fron  the  botton  of  the  paji,  aiid  a.  little 
nelted  butter,  or  sone  of  the  turkey  fat  tried  out. 

I/iR.  POTTS:.^  .'  So  fajT,  Miss  Van  Denan, 'you  haven V-t  .sa,id  a  _word  .about  the  stuffing  for 
the  turkey.- .  What  liind  do  you  thiiHt^is  best?     ,  . 

MI'SS  VAN  DE.JU.\i;    Well,  if  I  answer'  that  'q«:iestion.  Mi*.  Potts,  I'll  be,,^ying  you  ny 
personal  opinion,    I  happen  to  -bes.one  of  those  who  like  a  dry  crunbly  s-taf fing, 
nade  with  brea.d  crunbs  and  butter  or  tuz-key  fat,  celery,  and  other  savory  season- 
ings, and  chestnuts  if  I  can  get  then.  Lots  of  people,  I  know,  prefer  a  stuffing 
which  ha,s  rllk  or  water  added  to  ndce  it  noist.  And  again,  sone  want  oysters  in 
their  turkey  stuffing.  After  all  that's  a  natter  of  taste.  But  roasting  the  turkey, 
that  calls  for  all  we  know  of  the  real  science  of  neat  cookery. 

And  thanlc  you,  Mr.  Pgtts,  for  the  narket  news  about  turkeys.    We  my  be  after 
you  agai.n  for  news  of  tur]:eys. 

Goodybye  for  this  tine. 


